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KOimviAKERS1  CHAT  Tuesday,  December  26,  1939. 

(FOR  BROADCAST  USE  ONLY) 

SUBJECT:   "QUESTIONS  AND  ANSWERS."     Information  from  the  Bureau  of  Home  Economics, 
U.  S.  Department  of  Agriculture. 
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Up  for  reply  today  are  some  familiar  after-Christmas  questions.    Here's  a 
a  question  about  a  roasting  pan  scorched  on  the  bottom.     And  here's  one  about  a  dis- 
colored aluminum  kettle.    Here' s  a  question  about  candle-wax  stains  on  a  table 
cloth.     And  another  about  gravy  spots  on  the  dining-room  rug. 

Lot's  trice  up  these  problems,  one  by  one,  and  see  what  the  specialists  in  the 
Bureau  of  Home  Economics  advise  about  them. 

The  first  question  is  about  the  scorched  pan.  A  housewife  writes:  "My  cnam- 
elware  roasting  pan  burned  on  the  bottom  the  first  tine  I  used  it.  Will  you  tell  me 
how  to  get  off  all  the  black  scorched  food?" 

That' s  a  sad  letter.     Any  burned  pay  is  sad  because  removing  the  burned  mater- 
ial is  such  a  long,  tiresome  job.     But  a  nem  pan  burned  on  the  bottom,   and  an  enam- 
elware  pan  at  that  —  well,   that' s  very  sad.    You  see,  once  enamelware  gets  a  bad 
burn  it's  never  the  same  again.     It  is  always  likely  to  scorch  again  in  the  same 
place,  as  the  dry  heat  has  probably  cracked  the  enamel  so  that  sooner  or  later  bits 
of  it  will  chip  off. 

To  remove  the  food  burned  on  the  pan,   first  try  to  soften  and  loosen  it. 
Cover  the  bottom  of  the  pan  with  warm  soapsuds  containing  a  little  washing  soda. 
Let  the  pan  soak  overnight.     In  the  morning  put  the  pan  on  the  stove  and  bring  the 
soapy  water  in  it  to  a  boil  slowly.    Remove  it  from  the  stove,  pour  off  the  water, 
and  gently  scrape  off  the  loose  scorched  material  with  a  spoon. 

Never  scrape  enamelware  with  anythirg  sharp  or  harsh,  because  you  are  likely 

to  chip  it.     Don't  scrape  too  hard  either.    Remember  that  enamelware  is  like  a  thin 
glass  coating  over  an  iron  foundation. 
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But  let' s  ret  back  to  the  "burned  pan.     The  next  problem  is  how  to  remove  the 
black  substance  that  didn't  soak  loose  and  clings  so  tightly  to  the  pan.     The  answer 
is:     Use  patience,  and  time,  and  a  very  gentle  scouring  material.     Scour  with  fine 
steel  wool  or  a  fine  scouring  powder.     In  time  you'll  rub  off  all  the  black.  But 
it's  a  job.     No  quick  and  easy  way  of  doing  it  that  doesn't  injure  the  enamel. 

So  much  for  the  burned  roasting  pan.     ITow  let' s  consider  a  discolored  alumin- 
um kettle.    Here's  the  letter  asking  about  it:     "My  cast  aluninumwafe  has  all  become 
darkened  with  water  and  food.     I  have  tried  rubbing  it  with  steel  wool  but  I  still 
can't  brighten  it  up.    What  will  help?" 

iou  are  right  to  use  steel  wool,     Fine  steel  wool  is  the  best  scouring  mater- 
ial for  aluminum.    Mild  acid  also  cleans  and  brightens  aluminum.     Try  heating  some 
vinegar  and  water  in  your  kettles  and  see  if  they  don't  brighten  up  inside.     And  try 
a  little  vinegar  or  lemon  juice  along  with  the  steel  wool  and  soap  for  scouring  the 
outside  of  the  pan.     If  the  discoloration  does  not  come  off  with  this  treatment,  it 
probably  won't  come  off.    Better  give  up  worrying  about  it,   in  that  case. 

Now  let's  turn  to  the  next  letter.  Tni s  one  is  about  candle  wax  on  a  best 
linen  table  cloth.  As  sure  a.s  Christmas  come  around  somebody  gets  red  wax  on  the 
table  cloth. 

Here's  what  to  do  about  it.     First  scrape  off  as  much  wax  as  you  can  with  the 
blunt  edge  of  a  knife.    Now  lay  a  clean  white  blotter  underneath  the  stain,  and  lay 
another  blotter  on  top  of  the  stain.     How  press  over  the  blotter  with  a  hot  iron  to 
melt  out  the  solid  wax.    Usually  a  little  grease  still  remains  in  the  cloth.    You  can 

jremove  this  by  sponging  with  carbon  tetrachloride  or  some  other  grease  solvent.  If 
a  little  of  the  red  color  stills  remains  sponge  it  out  with  alcohol  or  peroxide  of 

t  hydrogen. 

This  is  the  easiest  Way  to  remove  candle  wax,  but  if  you  have  no  blotting  pa- 
per on  hand,  you  cm  rub  the  spot  with  cold  lard,  or  turpentine,  or  kerosene  oil, 
and  then  wash  it  out  with  warm  soapsuds. 


The  last  question  is  about  a  stain  on  a  rug.  A  worried  housewife  reports 
that  during  the  Christmas  dinner  one  of  the  children  spilled  turkey  gravy  on  the 
dining  room  rug.     She  wants  to  know  how  to  remove  it. 

Gravy  makes  a  mixed  stain  "because  it  contains  "both  grease  and  meat  juice. 
Each  of  these  requires  a  different  treatment.     The  first  step  in  removing  it  is  to 
scrape  or  "brush  off  any  gravy  that  has  dried  on  the  surface  of  the  rug.     Then  sponge 
the  place  with  a.  grease  solvent  to  remove  the  greasy  part  of  the  stain,     rTcxt  sponge 
urith  a  cloth  dampened  in  thick  cool  soapsuds.     Sponge  several  times  if  necessary. 
And  last  of  all  go  over  the  spot  with  a  cloth  wrung  out  of  clear  warm  water  to  take 
lip  all  the  soap.    :.7hcn  the  spot  dries,  brush  the  surface  of  the  rug  with  a  soft 
brush.     Sometimes  you  have  to  repeat  this  process  to  get  all  traces  of  the  spot  out. 
*y  the  way  be  sure  not  to  use  such  c  wet  cloth  thrt  you  soak  the  rug  with  water  or 
preasc  solvent.     Too  much  wet  will  leave  a  ring.     Simply  sponge  it  again  and  again 
with  a  damp  cloth. 

Of  course,   the  best  way  to  give  a  rug  first  aid  when  something  gets  spilled 
Is  to  pour  Puller' s  earth,  or  cornmeal,  or  some  other  absorbent  powder  immediately 
on  top  of  the  spilled  liquid.     The  powder  will  draw  the  liquid  off  the  rug.  Then 
jrou  can  brush  the  powder  up.     The  little  strin  remaining  you  can  sponge  with  water 
or  a  grease  -solvent  as  necessary. 

Kb  acre  questions  today.    TJe'll  open  the  mailbag  again  next  Tuesday. 


